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Honey Jicama Sticks

9JSD} O} J|PS

Asuoy'dsq) 7 e Ingredients: Yield 10 servings Preparation:
IpBauia sum pasdn) ¢ /7 e e 1 Large jicama, peeled and cut  Combine vegetables in a large

wodrsadpeuy PEPP34Ys 400 126ulb ysauy dsy | e into strips bowl. Whisk vinegar, honey, and
wo.y paydopp adidsy pasuiw pup e 1 Large carrot, cut into strips salt together in a separate bowl;
pepass ‘suiaddad 1jiyp ussiy g e e 2 Medium red bell pepper, cut  pour over the vegetable mixture
‘Buiales 21049q INOY SUO ISDI) [po2l|s Uoluo pal |[PWS | e into strips and toss to coat. Refrigerate at
10 310186 LI4BY JPOD O} SSO} pUD sdiys oyul e 1 Small red onion sliced least one hour before serving.
ainyxjw d|qpebaA sy} 4aAo unod  yno yaddad |joq pas wnipaw 7 e e 2 Green chili peppers, seeded
!|Imoq apundas b ul sayaboy yjos sdiys ojul D ‘joipd aBIDT | e and minced Recipe adapted from
pup ‘Asuoy “10BsulA SIYAA ‘|MmOq sdis oyul e 1 tsp. fresh ginger root shredded Allrecipes.com
ab1p| D Ul s3|gPIBHBAA BUIqWOD) N> pup pajead ‘bwpdl] BBIPT | e e 2/3 Cup red wine vinegar
Tuoynpindaig sBuiAlas Q| PIoIA TSjualpaibu] e 4 Tbsp. honey

Nutritional information for 1/2 cup
serving: Calories 90, Fat Ogm,
Fiber 7gm, Cholesterol 0 mg,
Sodium 115mg.

e Salt to taste
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